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— ooOoo — 

The  man  who  wrote  the  letter  about  spring  onions  is  to  have  the  very 
first  answer  today. 

Ihis  man  writes:     "My  favorite  spring  vegetable — in  fact,  my  favorite 
of  all  vegetables  is  the  tender,   little,   crisp,  green  and  white  onion. 
I  like  it  just  as  it  comes  from  the  garden.     I  also  like  it  chopped  in 
salads  and  sauces  and  sandwiches /used  to  flavor  meat  dishes.    But  I've  been 
»:~ierir.g  lately  about  new  ways  to  fix  this  favorite  of  mine.    Have  you  ever 
heard  of  cocking  spring  onions?     If  so,   I'd  like  to  pass  the  news  along  to 


Fortunately,   this  time  I  have  an  answer  right  at  the  tip  of  my  tongue, 
tenever  anyone  says  spring  onions  to  me,   I  immediately  recall  how  good  they 
are  served  on  toast  and  prepared  according  to  the  directions  from  the  Bureau 
'•'  Home  Zc:nomics  in  Washington. 

Cooked  spring  onions  on  toast.     My,  yes.     An  easy  and  different  spring 
■••    Here's  how  you  fix  them.     Allow  six  or  seven  finger-sized  onions  for 
serving.    Trim  off  the  green  tops,   cook  the  onions  until  tender  in 
ughtly  salted  boiling  water  in  an  uncovered  vessel.    Fresh  young  onions 
?lu  take  only  about  twenty  minutes  to  cook  tender.     Then  drain  them,  add 
^r0  salt  if  needed,   and  season  with  melted  butter.     In  the  meantime  toast 
-  "s  of  bread.    Arrange  the  onions  in  the  same  way  as  asparagus  on  toast 
•4  serve  at  once. 

If  you  like  the  flavor  of  onion,   springtime  ought  to  be  a  pleasant 

/&scn  for  your  aopetite.    Ycu  have  so  many  members  of  the  onion  family  to 

nse  from.    Wild  leeks  are  up  in  the  woods  and  they  make  good  seasoning 

'  salads  or  any  dish  where  you  want  a  good  onion  flavor.    You  can  buy  pots 

r'    he  more  delicate  bright  green  chives  in  the  market  or  you  can  easily 

1  tnese  in  your  own  garden.    They  maize  delicious  sandwiches  chopped  and 

J  *d  with  soft  butter  and  spread  on  bread.     Still  another  member  of  the 

*    V  is  the  shallot.    The  shallot  grows  in  oblong  clusters  which  are  pulled 

re  maturity  for  spring  use.    The  mature  shallot  is  used  chiefly  for 
1  *o  ring. 


-  2  - 

Green  onions,  leeks  and  shallots  as  they  appear  on  the  market  are 
-erely  blanched  leaf  "bases  or  very  young  bulbs  together  with  the  green 
portions  of  the  leaves.    They  are  usually  sold  in  bunches.    The  green 
cnion  differs  from  the  shallot  "by  being  more  "bulbous  at  the  base.  The 
shallot  has  practically  a  straight  stem.    The  leek  which  is  much  larger 
than  the  shallot  has  a  rounded  but  not  a  bulbous  base. 

Well,  that's  enough  about  the  onions  that  grow  in  the  spring  for 
just  now.    We  might  do  some  more  chatting  about  them  another  day  when  we 
haven't  so  many  ether  questions  pressing  for  an  answer. 

The  second  question  also  has  to  do  with  vegetables.    One  of  our 
friends  wants  to  know  how  to  cook  white  vegetables  so  they  stay  white. 
Well,  the  answer  to  that  query  comes  direct  from  the  vegetable  cookery  experts. 
They  say  that  white  vegetables  will  stay  white  if  you  cook  them  in  soft 
rater,  or  in  water  that  is  only  slightly  hard  and  cook  until  just  tender. 
If  the  water  is  hard,  or  if  you  add  soda,  or  if  you  cook  them  tor  long, 
they'll  turn  yellow.    The  pigments  that  cause  this  change  are  called  flavcnes. 
They  happen  to  be  colorless  in  the  oresence  of  acid  but  yellow  in  alkali, 
fan  notice  this  change  most  in  white  onions,   celery,   cauliflower,     or  the 
white  parts  of  cabbage.    You  also  notice  it  in  rice.     In  very  hard  water  rice 
becomes  a  disagreeable  yellow  or  greenish  color.    To  prevent  this,  put  a 
pinch  of  cream  tartar  in  the  water. 

So  much  for  vegetables.    Now  about  flowers.     If  you  have  a  flower  gar- 
i«       if  you  enjoy  garden  flowers,  you'll  be  interested  in  the  next  question. 
It  ocme3  from  a  listener  who  says  she  has  only  a  small  patch  of ^rather  poor 
~r'-l  to  grew  flowers  in  but  just  the  same  she  wants  a  garden.     "Could  you 
3-?g«=>st  any  flrwers  that  might  thrive  on  peer  scil?"  she  asks. 

Thanks  to  that  helpful  bulletin  called  "Growing  Annual  Flowering  Hants,' 
I  have  an  answer  all  ready.     This  bulletin  goes  into  great  detail  about  Oia- 
f-9hioned  annuals.     If  you  are  interested  in  growing  any  of  these  old-time 
blWHM  you  should  have  a  copy  of  this  bulletin.    Just  now  there's  a  free 
sttpnly  availablp.     So  get  out  a  postcard  and  write  to  the  U.  S.  Department  01 
Apiculture  at  Washington,  D.  C,  for  a  copy  of  "Growing  Annual  Flowering 
Plants,"  Farmers'  Bulletin  number  1171. 

But  let's  get  back  to  the  question:  What  flowers  to  plant  cn  poor  Boilt 
TouM  be  surprised  what  nice  flowers  will  thrive  on  poor  ground.  Live-lies- 
'^leeding  is  one  old-time  hardy  favorite.     So  is  prineesf eathpr  and  JosepAB- 
«*t;  so  is  Cape-marigold,  godetia,  dwarf  nasturtium,  portulaca,  grass-pink, 
3*e*t  alyssum,  garden  balsam  and  calliopsis.     There  you  have  your  choice  oi  both 
'ragranoe  and  color.     Calendula,  California-peppy,  petunia,  candytui  t  ana 
tomwoA  phlox  are  othpr  favorites  that  do  well  under  ordinary  garden  conditions 

The  last  question  is  from  a  very  forehanded  lady.     She's  planting  her 
&ring  garden  with  thoughts  of  winter  bouquets  in  hpr  mind.     So  she  asks  wnai 
flowers  win  dry  well  for  winter  use  as  everlastings.    WpII  ,  our  bulletin  on 
awoals  suggests  four:  rose  everlasting,  feathered  cockscomb,  globe-amnrantn 

strawflowor  If  you  have  more  questions  about  annuals,  write  lor  tnat 

bulletin  -  Growing  Annual  Flowering  Plants  -  to  the  U.  S.  Bepartment  of 
^iculture,  Washington,  D.  C. 


